Supplementary Methods (Analysis of individual phenolic compounds by HPLC)

Extract Preparation for Analysis of Individual Phenolic Compounds
The sample from NXZW (No. 5) was used to extract the individual phenolic compounds according to the method described by Zhang, et al. (Food Chemistry: 10.1016/j.foodchem.2016.01.046).
Analysis of Individual Phenolic Compounds by HPLC-DAD
HPLC-DAD analysis was performed on a Waters Alliance 2695 system (Waters, USA) consisting of a 2695 module and a 2998 DAD detector. Chromatographic separation was performed using a reverse phase column (Thermo Hypersil ODS-C18, 250 × 4.6 mm).
According to the literature reported by Zhang, et al. (Food Chemistry: 10.1016 /j.foodchem.2016 , the mobile phase was composed of A (0.1% formic acid, aqueous) and B (methanol). Gradient elution was performed as follows: 0-20 min, 37-50% B; 20-35 min, 50-80% B; 35-40 min, 80-100% B; 40-50 min, 100% B; 50-60 min, 37-50% B. The column temperature was maintained at 25 o C and the flow rate was 0.7 mL/min. The detection wavelengths were set at 367 nm to detect flavonoids, 280 and 320 nm to detect phenolic acids. A: different extraction methods (method I: firstly, the fruit powder (0.5 g) were extracted by the optimization extraction method of carotenoids, then the extracted residues were dried, and extracted with 30 ml of 80% ethanol solutions for 60 min at 30 o C using ultrasonic bath; method II: the fruit powder (0.5 g) were soaked with 30 ml of 80% ethanol solutions for 30 min and extracted for 60 min at 30 o C using ultrasonic bath); B: different concentrations of ethanol solutions (the fruit powder (0.5 g) were soaked with 30 ml of 50%, 60%, 70, 80% and 90% ethanol solutions, respectively, for 30 min and extracted for 60 min at 30 o C using ultrasonic bath); C: different extraction times (the fruit powder (0.5 g) were soaked with 30 ml of 80% ethanol solutions for 30 min and extracted for 40, 60, 80, 100, and 120 min, respectively, at 30 o C using ultrasonic bath); D: different extraction temperatures (the fruit powder (0.5 g) were soaked with 30 ml of 80% ethanol solutions for 30 min and extracted for 60 min at 30, 40, 50, 60 and 70 o C, respectively, using ultrasonic bath); E: different sample : solvent ratios (the fruit powder (0.5 g) were soaked with 20, 30, 40, 50, 60 and 70 ml of 80% ethanol solutions, respectively, for 30 min and extracted for 60 min at 30 o C using ultrasonic bath). 
